
Hot-Tin-Roof-Sundae
 Gluten Free

DESSERT

Ingredients
4 ounces bittersweet chocolate  60% chopped (preferably cocoa) 

0.1 teaspoon kosher salt

12 tablespoons cacao nibs  divided 

6 tablespoons plus  light 

1 tablespoon cornstarch

0.3 teaspoon cream of tartar

3 large egg yolk

5.5 cups cup heavy whipping cream  chilled 

READY IN

45 min.

SERVINGS

8

CALORIES

869 kcal

https://whatsheate.com


3 cups milk  2% reduced-fat () 

6 tablespoons sugar

2 tablespoons butter  unsalted () 

0.5 teaspoon vanilla extract

0.3 cup water

Equipment
bowl

frying pan

sauce pan

whisk

pastry brush

Directions
Stir first4 ingredients in heavy medium saucepanover medium heat until sugar

dissolves,occasionally brushing down pan sideswith wet pastry brush. Increase heat andboil

until syrup is deep amber, swirlingpan occasionally, about 10 minutes. Turnoff heat.

Add cream and butter (mixturewill bubble up). Stir until any caramelbits dissolve. Stir in salt

and vanilla.

Addchocolate; stir until melted and smooth.DO AHEAD: Can be made 1 week ahead.

Transfer sauce to medium bowl; coverand chill. Rewarm before using.

Bring milk, 6 tablespoonscocoa nibs, sugar, and corn syrup justto boil in heavy medium

saucepan overmedium heat, stirring until sugar dissolves.

Remove from heat; cover. Steep 20 minutes.

Whisk egg yolks and cornstarch inmedium bowl until blended; graduallywhisk in warm milk

mixture. Return custardto same saucepan. Cook over medium heat,stirring constantly, until

custard thickensand just begins to boil, 2 to 3 minutes.Strain custard into large bowl;

discardnibs.

Whisk in cream and coarse salt. Chillcustard until cold.

Process custard in ice cream makeraccording to manufacturer’s instructions.



Transfer to container; mix in remaining6 tablespoons cocoa nibs. Cover and freezeat least 6

hours and up to 2 days.

For each sundae, place 2 scoops icecream in short tumbler; spoon warm sauceover.

Sprinkle with Chili-Lime Peanuts.

* Bits of shell-roasted cocoa beans;available at many specialty foods storesand from

chocosphere.com.

Nutrition Facts

 PROTEIN 4.93%
  FAT 76.37%

  CARBS 18.7%

Properties
Glycemic Index:11.14, Glycemic Load:8.69, Inflammation Score:-9, Nutrition Score:13.672608525857%

Nutrients (% of daily need)
Calories: 868.88kcal (43.44%), Fat: 75.21g (115.71%), Saturated Fat: 47.26g (295.36%), Carbohydrates: 41.45g

(13.82%), Net Carbohydrates: 38.9g (14.15%), Sugar: 36.2g (40.22%), Cholesterol: 266.55mg (88.85%), Sodium:

130.75mg (5.68%), Alcohol: 0.09g (100%), Alcohol %: 0.03% (100%), Caffeine: 12.19mg (4.06%), Protein: 10.92g

(21.83%), Vitamin A: 2765.23IU (55.3%), Vitamin B2: 0.48mg (27.96%), Vitamin D: 3.99µg (26.59%), Phosphorus:

248.76mg (24.88%), Calcium: 239.89mg (23.99%), Selenium: 11.76µg (16.8%), Vitamin B12: 0.96µg (15.96%),

Magnesium: 61.47mg (15.37%), Vitamin E: 1.85mg (12.35%), Potassium: 400.54mg (11.44%), Fiber: 2.55g (10.2%),

Copper: 0.2mg (10.2%), Manganese: 0.2mg (9.88%), Vitamin B5: 0.97mg (9.74%), Zinc: 1.37mg (9.16%), Vitamin B1:

0.11mg (7.26%), Iron: 1.25mg (6.93%), Vitamin B6: 0.14mg (6.88%), Vitamin K: 6.63µg (6.32%), Folate: 17.73µg

(4.43%), Vitamin B3: 0.33mg (1.64%), Vitamin C: 0.98mg (1.19%)


